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Editorials 


Mid-Atlantic Sales Conference Rousing Success 


One hundred and one sales executives, representing 59 
canning and freezing companies from 6 Eastern states, sat 
down together, let their hair down, and came up smiling, 
at the First Mid-Atlantic Food Processors Sales Conference 
held April 25 and 26 at the Cherry Hill Inn, Haddonfield, 
New Jersey. Because this was an extemporaneous, ex- 
change-of-ideas type of program, in which participants had 
every right to expect not to be quoted, an editorial review, 
it seems to us, seems more appropriate than an actual 
report. 

In the writer's 30 years of reporting canner and freezer 
meetings, we can’t recall a single one in which the agenda 
was received with greater enthusiasm. Judging from the 
way the meeting rooms filled at the appointed hour, one 
might have thought a buyer was giving out orders to the 
first ten arrivals. Problem was to stop the meetings, not 
start them. In the full day and a half not a single comment 
was heard from any participant that business was lousy. 
That in itself is some kind of a record. By unanimous ac- 
clamation it was agreed that these joint meetings of the 
three associations should continue at least annually. (There 
were some expressions favoring more frequent meetings). 
Within the next 30 days or so the Planning Committee 
will meet for evaluation of the first conference, and _pre- 
liminary planning of a second conference. 

WHO WAS THERE—Twenty-eight individuals repre- 
senting 22 firms from the New York Association, 30 indi- 
viduals representing 13 firms from Pennsylvania, 43 in- 
dividuals representing 24 firms from the Tri-States (Dele- 
ware, New Jersey, Maryland and Virginia). In all 101 
individuals representing 59 firms. Notably John C. 
Hemingway, NCA President, took in the entire program; 
Milan Smith, NCA Executive Vice President-Elect, was on 
hand. Temporarily for panel jury duty only—one broker, 
ind one buyer; four other speakers or discussion leaders, 
‘wo association secretaries, and one assistant and two trade 
baper representatives, including the writer; grand total 112 
ndividuals. Complete list is available from respective 
ecretaries. 

THE PROGRAM—tThe program was divided into three 
essions. A panel discussion of “Effective Selling” the 
norning of the first day; a special sales management in- 

mation session in the afternoon; and round table work- 
hop sessions the morning of the second day, followed by 
eports of division chairmen. Lee Esser of Knouse Foods, 
cooperative Inc., general chairman of the session, tied the 
rograms together and summarized the conference at the 
nd of the program. 

EFFECTIVE SELLING—Robert Lore of the P. J. Ritter 
( ompany, moderated the opening panel discussion. Panel 
1 embers included: Broker Gordon Lyons of the Harry B. 

(ook Company; Canners William Owens, H. P. Cannon & 
Son, and Lawrence Mahool, W. N. Clark Company; 
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Freezer Frank Snavely, Consumers Packing Company; and 
Buyer Robert Stewart, Perloff Brothers. 

Broad area covered here. Some of the highlights: There 
is evident a great lack of training of sales personnel, par- 
ticularly brokers, trying to sell a broad list of commodities 
ranging from silk stockings to canned and frozen foods. 
Many processors show a definite weakness in communica- 
tions in this area; don’t visit the trade with brokers often 
enough; don’t take broker into confidence; don’t keep him 
supplied with pertinent information. Even so, many proces- 
sors who do these things, find it difficult to round out their 
sales force with competent brokers. Most have a number 
of “weak sisters” they are unable to replace with “pro- 
ducers.” Broker Lyons did himself proud in this area. 
Had he and his firm been up for grabs, he could have done 
a land-office business. In selecting a broker, Mr. Lyons 
urged processors not to ask a buyer, they are subject to 
prejudice. A better way, interview the brokers in a given 
market and check their operations . . . competing accounts 
should be avoided but not always possible, especially by 
the smaller packer . . . counting of floor stocks for protec- 
tion is diminishing. Generally packer’s merchandise label 
is protected for a specified number of days, (10 to 15) pre- 
ceding price rise. Only a very few offer that protection 
for private label . . . similarly buyers want advertising 
allowance on private label. This is not generally allowed. 
Mr. Stewart, the buyer panelist, suggested that buyers with 
proven record might be given special allowance. 

General feeling there should be a minimum order for 
private label. At least one canner charged a nickel a case 
for orders under a specified level to cover the extra cost 
of labeling. . . . Perloff asked associations to adopt stand- 
ard markings for private label merchandise after consulta- 
tion with buyers. Many buyers are buying private label by 
code and the concensus was the practice is here to stay, so 
individual suppliers should make plans to comply, despite 
the intolerable warehousing problem involved. 

Regarding retail salesmen, broker Lyons said his firm 
“would be dead without them.” The firm has five ex-chain 
store managers on its retail sales staffe.$hey make five 
chain store calls each per day, constantly “€hecking shelf 
position, price structure, stock level, special displays, and 
many other areas important to the sale of the product. 


SALES MANAGEMENT INEORMATION—Wirt 
Winebrenner, Chairmaned this afternoon session. William 
Gehring of the P. J. Ritter Company, began with a dis- 
cussion of the usefulness, of data processing in the food 
industry. Data processing” he said, provides a quick and 
ready sales analysis, so that trouble spots can be corrected 
immediately. The service, he said, is flexible and ean be 
arranged to provide most any kifd of information in line 
with the company’s needs and ability to pay. 


Continued on next page 
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Mr. Howard E. Way, Jr. of the De Pue Warehouse 
Company, San Francisco, described a new and exciting 
cooperative warehousing and transportation service pio- 
neered by his firm. Through cooperative warehousing 
pooled shipments are made possible at enormous savings, 
according to Mr. Way. Begun on the West Coast, opera- 
tions he said, are now getting under way in Minneapolis 
and Dallas, and installations in other areas are contem- 
plated. The warehouses, of course, are set up to take ad- 
vantage of all modern handling practices. The operation 
is based 100 percent on IBM data processing. 


WORKSHOP SESSIONS—The workshop sessions held 
Wednesday morning, were divided into three divisions—- 
canners, freezers, and specialties. Processors had been 
asked the day before to designate the division in which 
they were interested. On that basis the groups were broken 
down into tables of 12 to 14 each, and into areas of 
interest, with six tables for canners, one for freezers, and 
one for specialty packers. Each of the tables discussed: 
1—Private label selling; 2—Packer’s label selling; 3—Direct 
selling; 4—lInstitutional selling. The chairman at each 
table was supplied with a guide listing approximately 15 
topics that might be discussed in each of these respective 
areas. 

Following two hours of this, and a coffee break, the 
various division chairmen, George Lawrence, Canners Di- 
vision; Dal Mills, Freezers Division; and Irving Greenwood, 
Specialties Division; made their reports to the group as a 
whole. General Chairman Lee Esser, made the final sum- 
mary. 

Obviously it would be rather impossible to report these 
discussions in detail. Here then, are some of the highlights: 
SAP Contract—Divide as nearly as possible into four ship- 
ping periods; at the end of each period contact the cus- 
tomer, or broker, or both, with the idea of cancelling 
unshipped balances, unless there is some good reason to 
continue to carry. There is a ceiling price on each period, 
but no floor. Advantage is it provides the opportunity to 
dispose of individual buyer surpluses prior to new season. 
Disadvantage is, you have a ceiling but no floor. Secret is 
setting a ceiling at the proper level. It may be said to be 
the realistic approach since the days of a firm contract 
disappeared when the burden of warehousing was shifted 
to the seller—long, long ago. 


Messrs. Malin, Gehring, Way and Winebrenner. Prin- 
cipals in Sales Management Conference. 


Messrs. Nowicki, Michael Regan and C. K. Lane, Chair- 
man, President & Vice President of Pennsylvania, New 
York and Tri-State Associations, respectively. 


Of particular interest was the thinking on establishing a 
packer’s label. Yours truly sat in on only one of the 
canners’ sessions, necessarily. Although there were a num- 
ber of canners’ representatives there, who could have 
stressed the advantages of a packer’s label, the concensus 
of that group seemed to be that if you didn’t already have 
an established label, it was next to impossible to start now 
at this late date. Conversely, at the freezers’ workshop 
session was the thinking expressed by Mr. Dal Mills, chair- 
man of that discussion. He reported much the same feeling, 
but disagreed in his report to the group as a whole “But I 
think we all have to remember that somewhere along the 
line, they (the giants) were small once, too. I'd like to say 
that there is an opportunity for an aggressive packer to do 
a good job of promoting his brand, but it can’t be done 
over night,-but over a period of time he can develop a very 
sound business. It was also agreed that the security of your 
business with your own brand is sounder than that of sell- 
ing through private label. It takes a lot of planning, and 
if you once start to promote your own brand, don't back 
up, when you make the decision .stay with it.” To which 
this reporter would add a hearty “Amen”—Start in a small 
market, gradually expanding once that market has been 
attained, meanwhile continuing private label to the point 
where it is no longer feasible to supply that type of 
merchandise. It can be done. 


The specialties group, chairmaned by Irving Greenwood, 
concluded that cooperative advertising is being discon- 
tinued gradually, because of a general realization that the 
packer seldom gets his money’s worth. The group talked 
also about demonstrations, gimmick selling, and advertising 
in general. They talked about retail work by grocers, size 
of containers and size of cases. Half cases, they concluded, 
are becoming popular, especially in glass. Mr. Greenwood 
concluded his report with the remark “This meeting was 
very good. We didn’t cover all the subjects, and those we 
covered we didn’t cover thoroughly enough, which is why 
I hope these meetings will be continued in the future. | 
think we all got a great deal out of it.” And this, as 
mentioned above, pretty well sums up the feeling of all 
in attendance, 


Continued on next page 
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CARL 
| ZEISS | Abbe Refractometer 


Range of measurements: np 1.3 to np 1.71 and sugar percentage scale 0% to 95%. 
For liquids and solids by transmitted and reflected light 


Measuring surface of index prism is always at horizontal 
position . . . Observation telescope mounted stationary at 
an inclined position to carry out measurements in a relaxed 
posture . . . Border line of total reflection and scales are 
observed simultaneously in telescope . . . Measuring prism 
in heating mount can be easily interchanged . . All movable 
parts are protected by being enclosed in the housing. 


Special index prisms in heating mount available for 
measurements from np 1.45 to np 1.85 and np 1.17 to 1.56 
(on special order only). 


For highest-accuracy measurements, an Ultra-Thermostat, 
with different constancy of temperature +-0.005° is available 
as an accessory. 


Where high temperatures are involved, the Abbe Refractometer Model B 
is recommended. It is equipped with temperature controls, and finds 
wide use in industrial laboratories. Made in West Germany 


Write for free detailed literature 


COMPLETE 


485 FIFTH AVENUE, NEW YORK 17, N. Y. 


LANGSENKAMIP ... providing new and 


better ways to solve your food processing problems 


new panel-coil tanks 
help you cut rising costs 


@ eliminate costly coil installations 

@ unobstructed, easy to clean stainless steel interior 
e@ eliminate complicated steam jackets 

@ provides uniform, efficient low cost heating 


Have you thought of these lately with regard to your 
holding tank problems? 


Panel-Coils are rated at 125 psi steam pressure; 
available for 66 to 1587 gallon capacity tanks and 
larger regardless of height or diameter. 


Write today for complete specifications and prices... 


pF. H. LANGSENKAMP CO. 227. South Street, Indionapolls 4, Indiana 
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Conference - 


WHY A SUCCESS—In view of the enthusiastic reception 
of this meeting, it would seem proper here to explore the 
reason, or reasons, why this meeting proved so successful. 
In a nutshell it boils down to three simple reasons: 1—Ex- 
cellent preplanning; 2—Expert execution; and 3—Audience 
participation. Or perhaps No. 3 might better be stated as 
exact and perfect balance between speakers and audience 
participation, 


PRE-PLANNING—The Committee met at least three 
times prior to the actual meeting of the whole. In the 
selection of topics, speakers and discussion leaders, discus- 
sion guides and methods of operation, the Committee un- 
doubtedly was inspired by firing line experience. It seems 
appropriate here to name the committee members. From 
New York State: Lawrence Mahool, W. N. Clark Company; 
Catherine McAbee, Gervas Canning Company; Irving 
Greenwood, Greenwood Foods, Inc.; and until the time of 
his fatal illness, William Sherman, Association Secretary. 
From Pennsylvania: Lee Esser, Knouse Foods Cooperative; 
George Lawrence, Hanover Canning Company; Edward 
Sharpless, Kennett Canning Company; and Jack Grey, 
Association Executive. From the Tri-States: Robert Lore, 
P. J. Ritter Company; Dal Mills, Dulany Foods, Inc.; 
Muriel Seger, Lord Mott Company; Frank Snavely, Con- 
sumers Packing Company; and Jack Rue, Association Exec- 
utive. 


EXECU TION—The selection of Lee Esser of Knouse 
Foods Cooperative, as General Chairman, was an inspira- 
tion. He set the stage in the beginning with a keynote 
address that provided just the right amount of challenge, 
and he tied the various meetings together with professional 
good judgment and timely remarks. 


Robert Lore of the P. J. Ritter Company, did a masterful 
job of handling the panel discussion on effective selling, 
keeping the panel on its toes, and prodding the audience 
where necessary to keep the discussion pertinent and yet 
within bounds. 

Wirt Winebrenner is a past master at handling a session 
chairmanship, and he gave this particular one the full 
and masterful treatment. 

The various chairmen of the workshop sessions, George 
Lawrence of the Hanover Canning Company, handling the 


Messrs. Milan Smith, Lee Esser and Jack Hemingway 
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Messrs, Jack Rue, Fred Klemp and Jack Grey. Mr. 
Klemp, professional after dinner speaker and “battery re- 
charger extraordinaire,” performed dynamically following 
dinner. 


canners’ division, with sub-chairman Mrs. Muriel Seger, 
Bill Draper, John Allen, Catherine McAbee, and Bill Mc- 
Kenny. Dal Mills of Dulany Foods, who handled the 
freezers’ division, and Irving Greenwood of Greenwood 
Foods, Inc., the specialties’ division, all turned in an excel- 
lent performance. The details, handled by the two Jacks, 
and by Ann Weal of the Tri-States, were in expert hands. 


AUDIENCE PARTICIPATION—It started off a_ bit 
slow at the first panel discussion but warmed up as the 
day went on, and by the second day, it became apparent 
that these salesmen could talk on forever. 


There were, of course, other contributing causes that 
made this meeting successful. The absence of brokers and 
suppliers, for instance, enabled the “students” to concen- 
trate on the one theme. There was some talk of inviting 
brokers the next time, because they are, in fact, a part of 
the sales force. Our guess is that processors were so happy 
with the set up the way it was, that it is doubtful brokers 
will be invited to the next meeting, although it is entirely 
possible this could be a reason for having two meetings a 
year, one with the brokers and one without. At any rate 
that will be decided by the committee and voting partici- 
pants. 


By the same token, more reasons for success, were the 
coffee breaks, the luncheon, and dinner, and social hour, o1 
the first day, when processors from the various states wert 
able to get to know each other more intimately for th: 
first time. This indeed, was one of the main features o 
the entire program, and it could very well be the mos 
important. 


In conclusion, it seems entirely possible that the modu 
operandi followed here might well become a pattern fo 
future meetings of all types—three-way sales conferences 
technical workshop sessions, or just plain conventions. 
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GLASS 
PACKAGE 
DESIGN 


FRENCH, 
¢ ITALIAN 
DRESSIN DRESSING 


Four varieties of liquid salad dressings called Rare Treat 


\ have been introduced by St. Joseph Foods, Inc., St. Joseph, 
Mo. They include French, Russian, Italian and Pony Ex- 

press dressings. The latter is a semi-western type of dressing, 
spicy and sweet. Products are distributed presently through NEW CAP BY ALCOA—The Top- 
brokers to retail outlets in midwestern states, but broader side RO cap is ideal for capping all 
distribution is planned. Unique bottle has two bulbed types of juice bottles. The company 
areas affording good gripping areas. Colorful wrap-around demonstrated the capping of grape 
labels are at the base of the container. Screw-top closure has juice bottles at its Canners’ Show ex- 

price marking area. Bottles are supplied by Owens-Illinois hibit on an Alcoa RB machine. The 

Glass Company; closures by Bernardin Bottle Cap Co.; labels cap is applied with a straight skirt 
by Epsen Lithographing Co.; and sealing bands by Celon (left). Rollers converge on the cap and 


Co., Muscatine, Ta. s mold the aluminum to the glass thread 


contours. 


A new family size jar of red cabbage 
has been introduced by Lohmann 
Foods Corp., Gorham, N. Y. Company 
officials report that this new container 
holding one pound, eight ounces has 
been adopted to meet increased re- 
quirements of today’s larger families. 
Colorful label states that apples have 
UBERTY Ag been added to the red cabbage for 

Onions flavor. Jars are supplied by Owens- 

Illinois Glass Company; closures by * 
White Cap Co.; and labels by Roches- 
ter Lithograph Corp., Rochester, N. Y. 


\ new jar with a wider opening to 
crmit easier removal of onions and 
cater ease stacking has been 
‘opted by the Liberty Cherry & Fruit 
pany, Covington, Ky., for pack- 
ing of its Liberty Cocktail Onions. 
he new closure, a blue twist-off vac- 
‘m cap, harmonizes with the blue on 
label, accentuating the white 
ions. The shipping weight has been 
‘aced while the contents remain the 
ne. New jars are supplied by 
‘ens-Ilinois Glass Company, and 
-gart Valley Glass Company; closures 
White Cap; and labels by Nielsen « 
‘hographing Co., Cincinnati, O. 


This attractive new label has been 
adopted by Richard Colgin, Inc., 
Dallas, Texas, for its Shrimp Cocktail 
Sauce with horseradish flavor. New 
label shows an appetizing display of 
shrimp in excellent color. Back of 
label suggests use of the product for 
all sea foods and lists product ingre- 
dients. Product has national distribu- 
tion in the United States and in 
Canada. Bottles are supplied by 
Owens-Illinois Glass Company; screw- 
top closures by Bernardin Bottle Cap 
Co., Inc.; and labels by Graphic Arts 
Label Co., Ft. Worth, Texas. 


RED casBAGE 
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WASHINGTON 


FOOD AND DRUG 
STANDARDS 

CANNED SWEET POTATOES— 
Notice amending the Standards of 
Identity for Canned Sweet Potatoes 
appeared in the “Federal Register” of 
April 29. The amendment permits 
the addition to canned sweet potatoes 
in forms other than mashed, of “Corn 
Syrup, Dried Corn Syrup, Glucose 
Syrup, Dried Glucose Syrup, any com- 
bination thereof, or any combination 
of one or more such syrups or dried 
syrups with sugar or dextrose or both, 
in a quantity sufficient to season the 
food.” 

Interested persons have 30 days to 
file objections, meanwhile the order 
becomes effective 60 days following 
publication in the “Federal Register” 
except as to any provisions that may 
be stayed by the filing of proper ob- 
jections. 

CANNED LIMA BEANS — The 
“Federal Register” of April 13 carried 
a notice that a petition had been filed 
by California Packing Corporation op- 
posing an amendment to provide for 
the use of calcium salts as a permitted 
optional ingredient in canned lima 
beans. Interested parties have 30 days 
following publication to submit views. 


ARTIFICIALLY SWEETENED 
CANNED PINEAPPLE—Notice of a 
petition filed by the National Canners 
Association, opposing the adoption of 
a Definition and Standard of Identity 
for Artificially Sweetened Canned Pine- 
apple, appeared in the “Federal Regis- 
ter” of April 25. The proposed stand- 
ard. would permit a packing medium 
of water artificially with 
saccarine, sodium saccarine, calcium 
cyclamate, sodium cyclamate, or any 


sweetened 


combination of two or more of these. 
Such packing medium may be thick- 
ened with pectin. The words “arti- 
ficially sweetened” would be part of 
the name, and if thickened with pec- 
tin, the label would bear that. state- 
ment. Thirty days were allowed for 
filing of views. 


USDA WOULD AMEND 
APRICOT, PEACH GRADES 


Amendments to each of the United 
States Standards for Grades of Canned 
Apricots, Canned Clingstone Peaches, 
and Canned Freestone Peaches, pro- 
posed by the U. S. Department of Ag- 
riculture, were published in the “Fed- 
eral Register” of April 20. Current 
standards for these products have been 
in effect since 1957. 
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MINIMUM WAGE BILL 


The Senate 64 to 28 and the House 
230 to 96, on Wednesday, May 3, ap- 
proved a compromise bill (H.R. 3935) 
that extends the Minimum Wage Law 
to cover 3,600,000 more workers and 
that raises the dollar hourly minimum 
gradually to $1.25. Covered are retail 
workers of enterprises with $1 million 
or more in gross annual sales. How- 
ever, any retail unit with annual gross 
sales of less than $250,000 is exempt 
even if part of a larger enterprise that 
grosses more than $1 million a year. 
About 2 million retail workers will be 
covered. 


Coverage is also extended to about 
33,000 fish processing workers, which 
however, would be exempt from the 
overtime provisions. 

As nearly as can be determined at 
this time, the 28 weeks exemption from 
overtime to fruit and vegetable canners 
is still retained in the bill. 


Proposals provide for (1) revised rec- 
ommended drained weights for canned 
apricots and clingstone peaches; (2) 
recommended drained weights for 
canned freestone peaches; and (3) a 
fill-weight procedure for all three of 
these products for ascertaining the fill- 
in weight of fruit prior to sealing the 
cans and processing. 

Under the proposed amendments the 
drained weights for certain can sizes 
and styles in canned apricots would be 
slightly decreased, while those for 
canned clingstone peaches would be 
slightly increased. 

The fill-weights proposed would be 
ascertained accordance with the 
U. S. Department of Agriculture 
“Variables Control Chart Plan” and 
its adaptions to processed fruits and 
vegetables and related products. 

USDA said the fill-weight procedure, 
something new grade standards, 
would assist packers in better control 
of the filling process, minimizing over- 
filled and underfilled containers. Main- 
taining a more even fill of fruit, USDA 
said, would aid in better control of the 
syrup filled into the cans and would 
also aid packers in complying with the 
recommended drained weights. 

Grade designations and requirements 
for the various quality factors would 
remain the same as in the current 
standards. 

Interested persons had 45 days after 
publication date to file comments or 
arguments regarding the proposals. 


RAILROADS OPPOSE RATE 
MAKING BILLS 


Railroads are seeking the support of 
shippers in their opposition to legisla- 
tion recently introducedd in the House 
and Senate, and on which hearings are 
scheduled the second week of May. 


The Bills $.1197, HR.5937, and 
S.1089, the railroads charge, would 
completely reverse congressional policy 
as expressed in the Transportation Act 
of 1958. Among other things the 1958 
legislation provided that “Rates of a 
carrier shall not be held up to a par- 
ticular level to protect the traffic of 
any other mode of transportation. . . .” 
The new bills, according to a railroad 
spokesman, would “authorize the In- 
terstate Commerce Commission to force 
railroad rates to serve as an umbrella 
for the charges trucks and water car- 
riers desire to make for competing 
services.” If enacted, it is said, the In- 
terstate Commerce Commission would 
be unable to authorize lower rates in 
line with certain economies adopted by 
the railroads in recent years, thus de- 
priving them of their legitimate rate 
to compete, and in effect witholding 
from the shipper the lowest possible 
rates. 


SCHOOL LUNCHROOMS 
EXPAND FOOD MARKET 


New lunchrooms in the urban schoo! 
systems now without lunch services are 
expected by 1963 to expand schoo! 
food purchases by approximately $2.5 
million annually, according to a USDA 
report. Greater availability of schoo! 
lunch services plus rising school popu 
lation could result in market for food 
in schools approximating $1 billion by 
1970 compared with $600 million: in 
1957-58. Free copy of AMS-443, “U1 
ban School Systems Without Lunch 
Services as a Potential Market for 
Food,” may be obtained from Informa 
tion Division, Agricultural Marketin: 
Service, USDA, Wash. 25, D. C. 


GOVERNMENT WANTS 

Veterans Administration Supply Dc- 
pot, P. O. Box 27, Hines, Hl. has 
asked for bids on the following Froze 
requirements, to be opened on th: 
date stated: Apples, Wax Beans, Blu:- 
berries, Boysenberries, Broccoli, Che - 
ries, Peaches, Mixed Vegetables—Ma 
11, 1961. 


Military Subsistence Supply Agenc 
Chicago Region, 226 W. Jackson Blvc . 
Chicago 6, Ill. has issued tentative r- 
quirements for Canned Water Pac. 
Blackberries as follows: 13,383 cascs 
6/ 10's and 22,125 cases 24/303’s. 
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A“ any pelican if nature didn’t 
provide him with the perfect con- 
tainer for doing what it is supposed to 
do . . . best. Chances are he’ll reply, 
“Brother, you said a mouthful!’ 


Behind every Canco success story are 
the experts who made it possible— 
Canco’s aggressive team of research, 
manufacturing and marketing experts 
. .. the most experienced group in the 
container industry. Their knowledge of . 
food processing and consumer needs has 
resulted in the leading packages of to- 
day and’assures you that the great con- 
tainers to come will come from Canco. 


To help boost your profits, put the 
Canco team to work on your packaging 
problems. 


GREAT CONTAINER IDEAS COME FROM 


AMERICAN CAN COMPANY 


i 
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STATISTICS 


Distributor’s Stocks 


Estimates of April 1, 1961 distribu- 
tors stocks of 23 canned food items 
were released April 28 by the Bureau 
of the Census, Department of Com- 
merce. 


VEGETABLES—Of the 8 vegetable 
items covered in this survey, only to- 
mato catsup and chili sauce indicated 
distributors stocks above the year-ago 
level. In contrast, canners stocks of 
all but two items reflected increases 
during the same period. Stocks of 
corn and peas showed moderate de- 
clines (9 and 5 percent, respectively) 
at the distributors level but indicated 
sharper reductions (12 and 23 percent) 
at the canners level. Stocks of tomato 
catsup and chili sauce indicated in- 
creases over year-ago stocks at both 
levels—78,000 cases (3°%) for distribu- 
tors and 3,105,000 cases (23°) for can- 
ners. All other vegetable items showed 
decreases from year-ago distributors 


stocks that were more than offset by 
increases in canners stocks. 


FRUITS—April 1, 1961 distributors 


stocks of the 9 canned fruit items 
measured in this survey indicated 
mixed trends. Red-pitted cherries 


showed the sharpest reduction from 


year-ago distributors —stocks—59,000 
cases (13%) while fruit cocktail 


showed the largest increase— up 266,- 
000 cases (16%). At the canners level 
only two items—red-pitted cherries and 
apples—indicated declines from  year- 
ago stocks. Canners stocks of apricots, 
at 3,074,000 cases, were more than 
double their April 1, 1960 level. 
Peaches and pineapple, which showed 
small declines from year-ago distribu- 
tors stocks—reflected increases of more 
than | million cases over canners stocks 
on hand last April. 


JUICES—Distributors April 1, 1961 
stocks of the three citrus juices (grape- 


WHOLESALE DISTRIBUTORS AND CANNERS STOCKS OF CANNED FOODS 
(Including warehouses of retail multiunit organizations) 


(Thousands of actual cases ) 


Distributors Canners 
Aprill, April 1, Percent Aprill, April 1, Pereent 
Commodity 1961 1960 change 1961 1960 change 
VEGETABLES: 
Asparagus 680 681 0 1,596! = 1,280! + 25 
Beans, G&W 3,041 3,049 0 7,601 7,565 0 
Corn ; 3,980 4,372 —9 11,013 12,514 — 12 
Peas _... 3,554 3,748 — 5 1,322 10,057 — 2: 
Sauerkraut 671 724 —7 2.9462 1,942" + 52 
Spinach —. 632 707 —11 2,097! 11,9001 + 10 
Tomatoes . 3,197 3,242 — 1 7,241 6,459 + 12 
catsup, chili sauce a 2,552 2,474 + 3 16,654 13,549 + 23 
FRUITS: 
Apples 440 427 + 3 1,959 2,465 — 21 
Applesauce 1,359 1,303 + 4 9,230 8,447 + 9 
Apricots —.. ee ‘ 672 640 + 5 3,074 1,512 +103 
Cherries, R. P. -..- 402 461 —lk 404 1,088 — 63 
Fruit cocktail4 ears 1,926 1,660 +16 7,629 7,089 + 8 
Grapefruit seg... 411 447 — 8 2,8345 22,7845 + 2 
Peaches 3,310 3,338 — 12,305 11,012 + 12 
ee 1,274 1,254 + 2 4,889 4,875 0 
Pineapple 1,834 1,895 — 3 7,5458  6,1278 + 23 
JUICES: 
Citrus blends 373 492 —24 825° 1,6065 — 49 
Grapefruit 819 952 —14 2.4285 =4,9475 — 4 
Orange 976 1.202 —19 4,7295 5,2595 — 10 
Pineapple 1,286 952 +35 4,0518  5,98686 — 32 
Tomato? 2,303 2,305 0 14,671 15,705" — 7 
FISH: 
Maine sardines _ 267 252 + 6 5068 3978 + 27 
"Revised. of March 1 Converted, 10 cases of 24/2%'s per barrell of (45 gallons). 


§Standard cases, basis 6/10’s. ‘Inciudes fruit for salad and mixed fruits (except citrus). °Florida 
only. *Hawaii and the Philippines. ‘Includes vegetable juice combinations containing at least 70 
percent tomato juice. 5Standard cases, basis 100/3% ounce cans. 


Source: Distributors stocks—Business Division, Bureau of the Census. 
California, 


Canners Association, Canners League of 


Canners stocks—National 
Florida Canners Association, Pineapple 


Growers Association of Hawaii, National Kraut Packers Association, and Maine Sardine Industry. 
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fruit, orange, citrus blends) were re- 
duced 14 to 24 percent below their 
year-ago levels, while canners stocks 
were reduced 10 to 49 percent. Dis- 
tributors stocks of pineapple juice in- 
creased 334,000 cases (35%) over last 
April; however, this gain was more 
than offset by a reduction in canners 
stocks of 1.9 million cases (32%). ‘To- 
mato juice in distributors hands_re- 
mained virtually unchanged from last 
year but canners stocks dropped 1.0 
million cases (7%). 

FISH—Distributors stocks of Maine 
sardines on April 1, 1961 totaled 267,- 
000 actual cases, an increase of 15,000 
cases (6°) over the year-ago level. 
Canners stocks of 506,000 (100-can) 
cases, increased 109,000 cases (27%) 
during this period. 


STOCKS AND SHIPMENTS 


Compiled by NCA Division of Statistics 


CANNED APRICOTS 
(Basis 24/2%'s) 


1959-60 1960-61 
Carryover, June 1 134,000 626,000 
Total Supply 5,180,000 6,770,000 
Shipments, Jan. 1 to 
Shipments, June 1 to 


CANNED SWEET CHERRIES 
(Basis 24/2%'s) 


1959-60 1960-61 
Carryover, June 1 : 294,000 125,000 
Total Supply 964,000 754,000 
Shipments, Jan. 1 to 
208,000 163,000 
Shipments, June 1 to 
747,000 600,000 
APP. 217,000 154,000 


CANNED PEACHES 
(Basis 24/2%'s) 


1959-60 1960-61 
Carryover, June 1 .... 4,421,000 4,667,000 
Total 33,722,000 34,703,000 


Shipments, Jan. 1 to 


Shipments, June 1 to 


9,249,000 10,398,000 


Stocks, Apr. 1 


CANNED PEARS 
(Basis 24/2%’s) 


1959-60 1960-61 
Carryover, June 1 2,090,000 2,303,000 
11,589,000 10,809,000 
Shipments, Jan. 1 to 
2,617,000 2,303,000 
Shipments, June 1 to 
BOE. Bc 3,915,000 3,918,000 
CANNED PURPLE PLUMS 
(Basis 24/2%'s) 
1959-60 1960-61 
Carryover, June 1 260,000 276,000 
OT 1,701,000 374,000 
1,961,000 650,000 
Shipments, Jan. 1 to 
Shipments, June 1 to 
1,404,000 563,000 
APP. 557,000 87,000 


CANNED PUMPKIN AND SQUASH 
(Actual Cases) 


1959-60 1960-61 
Carryover, July 1 ..... 727,418 691,067 


Total Supply 4,192,232 


Shipments, Dec. 1 to 


Shipments, July 1 to 
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STOCKS AND SHIPMENTS 


CANNED PEAS 
‘Actual Cases) 


1959-60 1960-61 
Carryover, June 1 9,649,751 6,425,538 
Pack 29,020,062 26,822,384 
Total Supply 38,669,813 33,247,922 


Shipments during “Mar.. 

Shipments, June 1 to 

Stocks, Apr. 1 ... 


3,135,438 


. 28,612,424 
- 10,057,389 


CANNED TOMATOES 
(Actual Cases) 
1959-60 
Carryover, July 1 ..... 6,510,915 
Pack, July 1 to 


Jan. 1 . 20,736,604 
Pack, Jan. 1 to 


Total Supply to Apr. 1. 
Shipments, Jan. 1 to 


27,883,012 


7,524,889 
Shipments, sonnel 1 to 
Stocks, Apr. 1 6,458,954 
TOMATO CATSUP 
(Actual Cases) 
1959-60 
Carryover, July 1 ..... 9,265,239 
ada 25,773,963 
Shipments, Jan. 1 to 
Shipments, July 1 to 
Stocks, Apr. 1 - 12,292,770 


CANNED CHILI SAUCE 


(Actual Cases) 
1959-60 


Carryover, July 1 500,199 
Shipments, Jan. 1 to 

Apr. 1 601,246 
Shipments, ‘July 4 ‘to 

Apr. 1 2,070,600 


2,196,242 


25,526,392 
7,721,530 


1960-61 
3,005,896 
22,766,967 
1,665,584 
27,438,447 
7,039,262 


20,197,543 
7,240,904 


1960-61 
6,021,307 
33,817,510 
39,838,817 
8,632,068 


24,320,833 
15,517,984 


21960-61 
710,790 
2,567,442 
3,278,232 


659,035 


2,142,620 
1,135,612 


CANNED TOMATO JUICE & COCKTAIL 
Inclucles Vegetable Juice of 70°: or more 
Tomato Juice 
(Actual Cases) 


1959-60 1960-61 

Carryover, July 1 ..... 9,997,417 8,129,850 
Pack 29,936,714 
Total Supply ......... 38,300,336 38,066,564 
Shipments, Jan. 1 to 

Shipments, eh 1 to 

Apr. ware ... 22,595,526 23,395,349 
Stocks, Apr. 15.704,810 14,671,215 


CANNED GREEN AND WAX BEANS 
‘Actual Cases) 


1959-60 1960-61 
Carryover, July 1 ..... 6,111,363 4,049,909 
Pack, July 1 to 

24,462,441 26,625,757 


Total Supply to Apr. 1. 30,573,804 
Shipments during March 2,817,126 
Shipments, July 1 to 


30,675,666 
2,699,110 


Apr. 1 ......++.+... 23,008,358 23,074,822 
AM. 7,565,446 7,600,844 
CANNED SWEET CORN 
(Actual Cases) 

1959-60 1960-61 


2,939,034 
34,435,087 
37,374,121 

2,933,468 


Carryover, Aug. 1 P 2,662,751 
Total Supply .......... 42,823,248 
Shipments during March 4,208,967 
Shipments, Aug. 1 to 


26,360,904 
11,013,217 


MISCELLANEOUS PACKS 

Figures released by the National 
Canners Association's Division of Sta- 
tistics report the following packs for 
the respective items for the 1960 sea- 
son, 1959 packs in parentheses. 

LEAFY GREENS—Turnip Greens, 
1,561,940 cases 24/303’s, (1,137,801 


cases): Mustard Greens, 763,981 cases 
24/303’s (571,252 cases); Other Greens, 
620,326 cases 24/303’s (474,743 cases). 

FIELD PEAS—Blackeye Peas, 825,- 
906 actual cases (734,865 cases); Purple 
Hull Peas, 434,131 actual cases (347,701 
cases); Field Peas, 176,208 actual cases 
(331,006 cases); Crowder Peas, 206,925 
actual cases (254,411 cases); Cream Peas 
which includes the variety of White 
Acre, 330,052 actual cases (319,177 
cases). On the basis of 24/303’s the 
1960 pack of above mentioned Field 
Peas totaled 2,081,761 cases against the 
1959 pack of 2,105,571. 

CANNED FIGS—The 1960 pack of 
canned figs on the basis of 24/21,’s 
totaled 459,956 cases (320,765 cases). 

GOOSEBERRIES—The 1960 pack 
of canned gooseberries totaled 29,068 
cases 24/214’s (31,874 cases). 

PIE FILLINGS—The 1960 packs of 
pie fillings in actual cases, followed by 
the 1959 packs in parentheses, were: 


Apple 1,058,177 (1,075,229); Cherry 
2,159,532 (2,030, 013); Peach 532,714 


(420,429); Other Fruits 421,745 (503,- 
574): Blueberry 656,113 (599,340); 
Other Berries 290,428 (257,879). The 
total pack of pie fillings was 5,118,709 
actual cases against the 1959 pack of 
4,886,464 actual cases. 


COMPANY 
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SHORTER BLANCHING TIME: 


under pressure resulting in shorter blanching time, 
better color, flavor, quality! 


SANITATION: Easily sterilized within minutes . . . no 
sharp corners or cracks for foreign matter to collect. 


FLEXIBILITY: May be installed anywhere... floors, ceil- 
ings, or walls! Large capacity; any length of blanch. 


UNIFORM BLANCH: Commodity immersed in blanching 
water at all times. Sensitive air operated control, de- 
signed exclusively for the tubular blancher maintains 
accurate water temperature automatically. 


CLEANER PRODUCT: Product in clean, running water. 
Sprays give final rinse. Helps remove leaf and dirt 
particles. 


Commodity is blanched 


STEAM ECONOMY: Blancher is totally enclosed...steam 
cannot escape; starting time reduced to minimum. 


The Scott Hydraulic Pressure Blancher gives you the things important to 
economic operation and a high quality product. Time tested and approved 
through years of service in plants everywhere. Write today for complete 
information and detailed literature. 
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"4 = 1224 KINNEAR ROAD, COLUMBUS 8, OHIO 


Ohio Canners & Food Processors 
Association will hold its annual Spring 
Meeting at the Catawba Cliffs Beach 
Club, Port Clinton, Ohio, June 25 
and 26. The Annual Convention of 
the Association will be held at the 
Commodore Perry Hotel, ‘Toledo, 
Ohio, November 27 and 28. ‘Tentative 
dates of July 24 to 28 have been set 
for Tomato Canners Quality Control 
Conference at Ohio State University 
in Columbus. The dates for the Grow- 
ers. Fieldmen, and Processors Annual 
Conference have been tentatively set 
for February 12 to 14, 1962 at the 
Deschler Hilton Hotel in Columbus. 


Pet Milk Company—Negotiations 
for the acquisition of the Van Kirk 
Chocolate Corporation, Ltd. of To- 
ronto by the Pet Milk Company (Can- 
ada) Ltd. have been successfully con- 
cluded, subject to a final audit, T. R. 
Gamble, president of the Pet Milk 
Company has announced. ‘The Pet 
Dairy Products Division of Pet Milk 
Company recently acquired Garst 
Brothers Dairy, Inc. of Roanoke, Vir- 
ginia. Both acquisitions were for cash. 


Midwest Technicians School—The 
dates for the 1961 Midwest Technicians 
School sponsored by the National Can- 
ners Association, Indiana  Canners 
Association, and Purdue University, 
will be July 5 thru 7 for Extraneous 
Material Detection. and July 10 to 21 
for Mold Counting. 


Blue Lake Packers (Salem, Ore.), 
canner and freezer cooperative, has 
acquired Western Oregon Packing 
Corporation of Corvallis, including 
plant, brands, and marketing connec- 
tions. D. L. Walker, who formerly 
managed the Salem plant of United 
States Products Corporation, will man- 
age the Corvallis plant. C. H. Roche, 
head of the Western Oregon opera- 
tion, will continue in an advisory 
capacity. Norman W. Merrill, man- 
ager of Blue Lake Packers, indicates 
there will be no major changes in per- 
sonnel or policies in the Western 
Oregon operation. 


William H. Paulus will retire from 
Dole Corporation, at his own request, 
on May 31, after a career of 30 years 
in the food industry with Dole and 
Paulus Brothers Packing Company of 
Salem, Oregon. Mr. Paulus will con- 
tinue on special assignment for the 
Dole Marketing Division until Octo- 
ber 31, operating out of Salem. He 
began his career in the canning indus- 
try in 1930 when he joined Paulus 
Brothers Packing Company in Salem, 
organized in 1926 by brothers, 
Robert C. and George Paulus. Robert 
C. Paulus is a member of the Dole 
Board of Directors. William Paulus 
was a vice president of Paulus Broth- 
ers when the company was acquired by 
Dole in 1955. He has been a consultant 
since then. He will make his home in 
Salem. 


Fall River Canning Company (Fall 
River, Wis.) is constructing a 40 x 80 
foot steel addition to the Cambria 
plant, which is nearing completion. 
The one-story addition will house the 
sieve size graders, Key froth flotation 
washers and inspection tables for peas. 
In addition the company is nearing 
completion of the installation of an 
FMC continuous cooker for No. 303 
peas and whole kernel corn at the 
Cambria plant for the 1961 pack. At 
the Markesan plant improvements in- 
clude the installation of two can de- 
palletizers which will improve the can 
handling system, and a Cleaver-Brooks 
500 H.P. oil fired boiler. 


Prosser Pickles, Inc. (Prosser, Wash.) 
is presently in a $500,000 expansion 
program, which includes a new four- 
line processing plant, offices, quality 
control laboratory, and added zero 
storage, which when completed will 
double their present 13 million pound 
pack of frozen foods. The company 
freezes squash, peas, corn, carrots, cher- 
ries, peaches, mixed fruits, and aspara- 
gus which is the main vegetable item. 
To round out production schedules, 
French fried potatoes will be processed 
this year, to give the plant a_ year 
round operation. ‘The company’s 
products are marketed by North Pa- 
cific Canners & “Packers, Portland, 
Oregon, under the “Flav-R-Pac” and 
private labels. Robert Ward is man 
ager of the plant. 


views. 


For Pickles.” 


PICKLE WEEK—The Western theme of this year’s Na 
tional Pickle Week, May 18-27, gives progressive food mei 
chandisers the opportunity to become pickle “Profit pat 
dners.” The big draw for 1961's two-gun National Pick) 
Week is “Reach! 
exploit this promotion fire power by erecting mass display 
of pickles and use the NPPA’s display cards and sheli-talkei 
to build profits. Publicity will include national wire service 
and syndicate stories, women’s page stories featuring pick!’ 
uses, magazine articles, radio and television news and inte) 


Food merchandisers cai 
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Dole Corporation stockholders on 
April 28 approved the merger of the 
company into Castle & Cooke, Inc. 
Castle & Cooke and Columbia River 
Packers Association stockholders are to 
vote on the merger this week. If fa- 
vorable, it will become effective May 
31. 

Ritter Sales Meeting—More than 125 
brokers and their salesmen, represent- 
ing the P. J. Ritter Company, Bridge- 
ton, N. J. canners, attended a_ sales 
meeting at the Cherry Hill Inn, Had- 
donfield, New Jersey, on April 28 to 
hear plans of a radio and _ television 
promotional campaign to be conducted 
in major marketing areas. Wholesalers 
and retailers purchasing directly from 
Ritter, will be offered free tie-in time 
on the air amounting to one-third of 
each commercial message in return for 
mass displays in the stores. The num- 
ber of messages offered in each market 
will range up to 655 spots per week in 
the New York area. Colorful point-of- 
sale pieces will back up the program. 
The theme “Nobody Can Can Like 
Ritter Can Can” was followed through- 
out all preparations for the sales meet- 
ing. A Parisian atmosphere complete 
from Kiosk to high kicking can can 
girls, musicians, entertainers, costumes, 
and prizes were included in the presen- 
tation. 


The Sweet Potato Council of the 
United States was formed in Raleigh, 
North Carolina, April 14 and 15, when 
representatives of seven states inter- 
ested in sweet potatoes, held an or- 
ganizational meeting. Preliminary 
steps were taken to define aims, objec- 
tives, and to incorporate. Purpose is 
to promote the welfare of the sweet 
potato industry. The Council will in- 
clude growers, shippers, proces- 
sors. An educational program is con- 
templated to gain widespread accept- 
ance and use of sweet potatoes. 


Dr. Leland G. Merrill, Jr., research 
specialist in entomology at Rutgers 
University, was named Dean of the 
College of Agriculture and Director of 
the Agricultural Experiment Station of 
the State University, on March 30. He 
succeeds Dr. William H. Martin, Dean 
Emeritus of the College of Agriculture, 
who retired last June. Dr. Merrill is a 
1942 graduate of Michigan State Col- 
lege. 


Owens-Illinois Glass Company — 
President Carl R. Megowen has an- 
nounced the election of five company 
executives as vice presidents. The new 
vice presidents are: Miles G. Beishline, 
general manufacturing and engineer- 
ing manager of the Glass Container 
Division; Floyd M. Canter, comptroller 


of the company for the past four years, 
Sid F. Davis, general sales manager of 
the Glass Container Division; W. Boyd 
Owen, director of personnel adminis- 
tration; Elliott R. Owens, director of 
engineering and development. William 
F. Spengler was elected by the com- 
pany’s Board of Directors to succeed 
Mr. Canter as comptroller of the com- 
pany. Mr. Canter will become vice 
president-corporate planning for the 
company, succeeding Alec M. Furner. 
Mr. Turner will devote his full time 
to his recently assumed duties as gen- 
eral manager of the O-I International 
Division. Messrs Beishline, Davis, 
Owen, and Owens will continue in 
their present positions. 


Durand Canning Company (Du- 
rand, Wis.) is expanding its bean line 
by 25 percent for green and wax beans, 
has built a new office, and a new cut- 
ting room. 


The Diversey Corporation has moved 
its general offices, research and devel- 
opment laboratories, and central di- 
vision sales offices into a modern 5- 
story air conditioned building in down- 
town Chicago. The building, located 
at 212 W. Monroe Street, was formerly 
occupied by the Chicago office of the 
Federal Bureau of Investigation. 


EQUIPMENT 


For Canning Fanciest Cremogenized 
and Whole Kernel Corns: 


HUSKERS, CUTTERS, SILKERS, FLOTATION 
WASHERS, ROD-SHAKERS, TRIMMERS, 
CAN SHAKERS, CREMAKERS, 
MACERATORS, SANITARY MIXERS, 
SUCCULOMETERS, CORN METERS, 
AND ACCESSORY EQUIPMENT. 


WESTMINSTER MD 
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THE UNITED COMPANY 


tractive ~ 


‘DESTONED AND MANUFACTURED 
Piedmont Label Co., Inc. 
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MARKET NEWS 


CHICAGO MARKET 


Market Continues Along Routine Lines 
—Many Vegetable Items Hard to Lo- 
cate—Institutional Buyers Hardest Hit 


By “Midwest” 
Chicago, May 4, 1961 

THE SITUATION.—The market 
this week continued along the same 
routine lines that has been so evident 
the past couple of months. Outside of 
the wide range of specials offered re- 
cently by canners of advertised brands, 
the trade have found little to stimulate 
their interest. Even the most optimistic 
buyers have given up trying to locate 
additional supplies of the non-existant 
items and the institutional buyer is in 
the worst bind in this respect. Paste 
and puree in tens are simply a thing 
of the past except for a few dribbles of 
imports and it is impossible to resort 
to substitutes in these cases. Water 
pack RSP cherries along with sweet 
cherries of any kind have also gone out 
of style and new pack and popular 
counts of pears will soon be in the 
same position. A buyer either has what 
he will need between now and new 
pack in the way of corn and peas or 
else he has some true blue friends in 
the canning business. Both items are 
almost impossible to find. Many varie- 
ties of beets are fast reaching the same 
position and #10 tomatoes from local 
sources are in a very similar situation. 
Blue Lake beans in tens can no longer 
be purchased on the open market and 
even the popular extra standard cuts 
from any area are tough to find. The 
institutional buyer has a rough job 
these days. 

Prices are generally unchanged al- 
though there are indications sellers of 
certain items are becoming a little 
anxious in view of approaching packs. 
There is considerable pressure to sell 
apricots as evidenced by currently de- 
pressed prices and this anxiety to sell 
has spread to nectars which are also 
on the sloppy side. Even cocktail, de- 
spite increased movement, is under 
pressure and price shading is obvious. 
The fruit market, where goods are 
available, is none too strong. 


BEETS—Those buyers that are not 
covered on beet requirements are find- 
ing very little in the way of current 
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NEW YORK MARKET 
York Stater”’ 
On Vacation 


offerings and their situation is becom- 
ing somewhat desperate. Fancy sliced 
in both tens and 303s are extremely 
scarce while #10 diced, whole and 
salad sliced are either very limited or 
not offered at all. Texas canners have 
helped to ease the situation but they 
can be of partial assistance only. Prices 
continue to edge higher and fancy 
sliced are now up to $1.25 for 303s and 
$6.25 to $6.50 for tens while fancy 
diced and cuts are usually quoted at 
$1.05 for 303s and $5.25 for tens. 


TOMATOES—Local tomato canners 
have only very limited supplies un- 
sold of #10 tomatoes and in many 
cases the quality is questionable. The 
trade have picked over what is left 
and it is now difficult to find good 
extra standards. Prices are usually held 
at $8.50 although some of the poorer 
lots can be had as low as $8.00. Shelf 
sizes are in better supply and: prices 
continue unchanged at $1.45 for stand- 
ard 303s and $2.35 for 214s with extra 
standards at a minimum of $1.50 and 
$2.50. 


1961 EDITION 
Ready June 15, 1961 
Order Today for Prompt Delivery 


Off Press 
1-9 Copies $5.00 ea. 
Standing Orders $4.00 ea. 
10-19 Copies $4.00 ea. 
20 and over Copies $3.00 ea. 


Send all orders to: 


THE ALMANAC 
9 Court St., Westminster, Md. 


PEAS—The planting situation has 
become more acute and it is now quite 
obvious canners will not get the run- 
ning start they had hoped for earlier. 
Weather conditions are unfavorable 
and have been for some time with 
temperatures now running about 10 
degrees below normal. Exasperated 
would describe the feelings of most 
canners in view of the pent up demand 
for all kinds of peas which will become 
more pressing as time goes on. Spot 
lists of most independents are either 
non-existant or so shot full of holes 
they don’t mean much anyhow. Prices 
continue very firm. 


CORN—This is the month to plant 
corn here in the Middlewest and can- 
ners all over the area will start at the 
earliest possible moment as those can- 
ners with first offerings will have a 
real gay time. Corn in #10 cans is 
not offered in any grade and even 
shipments against contracts have dwin- 
dled to just about nothing as canners 
are close to bare floors. ‘The occasional 
small lots of 303 standard corn that 
appear on the scene are quickly 
snapped up at $1.40 while fancy grade 
is firmly held at $1.65 to $1.70. 


BEANS—The most serious shortage 
in the bean line is obviously fancy cuts 
and whole Blue Lakes followed close- 
ly by regular cuts in tens. All Coast 
canners have posted the sold out sign 
on the former item and buyers are 
experiencing difficulties in their efforts 
to cover on requirements of the latter. 
French style are short in all producin: 
areas and prices are up to $1.70 o» 
fancy 303s and $8.75 for tens. Standar | 
cuts in 303s appear to be in amp!: 
supply at the moment with pric: , 
usually ranging from $1.10 to $1.15. 


PINEAPPLE—Here is an item th: 
has moved very well in these par 
since the completion of last summe! 
pack. The trade backed in heavily o 
pineapple juice just before the rece! 
price increase and total movement | 
date is sharply ahead of last year. Ju 
recently Island canners doubled the + 
normal promotional allowances © 
both solid pack pineapple and juic? 
which should produce heavier tha 
usual commitments before the shippin ; 
deadline. Prices remain unchange 
since the hike in juice quotations. 
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WEST COAST FRUITS—The trade 
have given up hope of buying Cling 
peaches for less money as independent 
canners have held firm at $2.40 basis 
21% choice. Furthermore, supplies ap- 
pear to be in good shape with some 
shortages appearing in shelf size sliced. 
lens, however, are a horse of a differ- 
ent color and prices have been sloppy 
for some time with $8.25 quotations on 
choice coming from a number of 
sources. The almost complete lack of 
interest in cocktail since the trade 
loaded up in advance of the recent 
price increase apparently has the in- 
dustry a little worried and prices are 
beginning to slide back to where they 
were before the increase. The antici- 
pated heavy crop of apricots has not 
helped the spot market and _ prices 
quoted here continue at bargain levels 
with choice grade readily available at 
51.75 for 303s and $2.75 for 214s. 


CALIFORNIA MARKET 


Vegetable Market Continues Strong— 
Fruits Generally Sloppy—Freeze May 
Help Price Structure 


By “Golden Stater” 

San Francisco, May 4, 1961 
THE SITUATION—The_ market 
generally continues along routine lines 
with many vegetables on the short side 
and prices strong. Fruits, however, 
with the exception of pears, are in 
rather unsettled condition, with the 
possible exception of cocktail which 
firmed somewhat when a major packer 
went back to previous levels on choice 
! $1.20 on 8 ounce, $2.00 on 303’s, 
nd $3.00 on 214’s, and $11.15 on 10’s. 

ther packers quickly followed suit. 
{t may be that the freeze in North- 
counties a week or so ago will have 
me firming effect on the fruit market. 


*REEZE DAMAGE—Authentic re- 
rts have the freeze that hit princi- 
ily Napa County and Mendocino 
sunty on two successive nights late 

month, did considerable damage 
prunes, pears, grapes, and walnuts, 
ging as high as 60 percent of the 
» in some areas. Napa Valley was 
! hit when temperatures dropped 
‘2 degrees, and a high cloudless 
ing rendered protective measures 
less. On an average throughout the 
‘ley, crops were damaged some 40 
cent and in many instances 100 per- 


t 


of the crop was destroyed. 


‘he damage to pears, prunes, and 
‘pes in Mendocino County was quite 
‘eral, according to reports. Damage 
Santa Clara Valley was not so severe 
+h a few orchards suffering heavy 
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losses, but generally speaking the crop 
escaped severe damage. 

There was some damage to tomatoes 
and peaches in the Sacramento Valley; 
to grapes in San Joaquin Valley and 
in Sonoma County. Pears in Eldorado 
County, and vineyards apparently were 
undamaged. 


ADHESIVE BOOKLET 

“Adhesives for Canners” is a new 
booklet published by H. B. Fuller 
Company. Pick-up, lap-end, spot- 
labeling, glass labeling and case seal- 
ing adhesives are explained with full 
technical information as to dwell time, 
viscosity, tack, pot life and instructions 
for clean-up. 

Under pick-up adhesives, the booklet 
details nine grades of hot pick-up gum, 
each one designed for specific pot 
temperatures and can conditions. 

Also included is a section on the 
proper mixing and storing of adhesives 
and a reply form which canners may 
use to send for trial samples of any 
adhesives. 

The booklet points out that canners 
requiring additional, technical infor- 
mation and assistance may obtain it 
from any of H. B. Fuller Company’s 
21 plants located throughout the 
United States and Canada. 


The booklet, “Adhesives for Can- 
ners,” is available free by writing H. B. 
Fuller Company, 1150 Eustis Street, 
St. Paul 8, Minnesota. 


NEW ASGRO VARIETIES 

Two new vegetable varieties for the 
canning and freezing industry have 
been announced by the Asgrow Seed 
Company. 

Merit, a bright yellow, main season 
hybrid corn, produces a heavy ton- 
nage of attractive, high quality kernels 
for whole or cream-style pack. Ears 
are heavy, slightly tapered with from 
14 to 20 rows of very deep, narrow 
kernels. Length of ears is about eight 
inches; diameter, about two inches. 
Crop matures in 87 days and is strong- 
ly resistant to bacterial wilt. Plants are 
vigorous, growing to an average height 
of 84 inches, with high tolerance to 
drought. 

Green Bay, a new variety of Asgrow’s 
Early Perfection peas, has demon- 
strated a higher yield potential with 
greater concentration of smaller, light 
green peas. Vines are vigorous, stocky, 
wilt-resistant and highly productive of 
double pods. An early variety, Green 
Bay matures in 67 days with three-inch, 
straight, blunt-ended pods, each con- 
taining from six to seven peas. 
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CANNING MACHINERY OF QUALITY 


PEAS — LIMA BEANS — TOMATOES — STRING BEANS 
APPLES — CHERRIES — BERRIES — ETC. 


Manufacturers of the Famous 


‘‘Monitor’’ 


WHIRLPOOL BLANCHER 
PEA CLEANER 
ELEVATORS 


‘*’Monitor’’ 


CHERRY PITTER 
TOMATO WASHER 
GRADERS 


AND MANY MORE 


HUNTLEY MANUFACTURING CO. 
BROCTON, NEW YORK 
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FOR A PERFECT RECORD 
OF RETORT PROCESSING 


Hang a Cook-Chex tag on every basket 
before it goes into the retort and elimi- 
nate all guess-work when it comes out 
of the retort. On each Cook-Chex tag, a 
chemically impregnated circle turns from 
purple to green, to provide infallible 
proof of proper and complete “‘in-can’”’ 
processing. Cannery inspectors approve 
and recommend Cook-Chex. Major pack- 
ers all over the world use them to: 

1. Eliminate wrong cook schedules. 

2. Guard against “by passing” retorts. 

3. Warn of any failure in retort 

processing. 
4. Keep retort baskets in sequence. 
5. Provide low-cost permanent records 
for cooking plants. 

The cost of Cook-Chex protection is neg- 
ligible... less than one cent for 75 cases 
of No. 300 cans. 


SEND FOR FREE TEST SUPPLY TODAY 
You'll receive a generous supply of Cook- 
Chex at no cost; send your name, title, 
and plant address to Dept. CT-54 
Aseptic-Thermo 
Indicator Company 
11471 Vanowen Street +» N. Hollywood, Calif. 


AGRICULTURE 


Condition of Crops 


Late Season Delays Planting—Cold 
Weather Hits Midwest—Peas Going in 
Slow 

RIVER GROVE, ILL., April 24— 


First planting of peas April 20 at 
Wisconsin plant. Weather still a little 
cool and wet. 

DELAWARE-MARYLAND, May 2 
—Harvesting of asparagus for process- 
ing got underway on Apr’l 21 in Kent 
County, Maryland and April 24 in 
Kent County, Delaware. By the end 
of the week 95 percent of the green 
peas and 60 percent of early snap beans 
had been seeded, with early plantings 
of peas up to good stands on both 
sides of the Chesapeake Bay, however 
blowing dust caused minor damage to 
some fields in Delaware. Sizable acre- 
ages of sweet corn for processing and 
cucumbers for pickles are also in the 
ground. In this area nearly 15 percent 
of the tomato acreage had been trans- 
planted but some acreage will have to 
be replanted as the result of a killing 
frost on April 21. Harvest of straw- 
berries on the lower Eastern Shore is 
expected to begin the week of May 15. 

EASTON, MD,. April 29—Normal 
acreage of peas planted. Season late. 
Much needed showers came on April 
27. Normal acreage of corn under con- 
tract; will start planting May 1. 

FEDERALSBURG, MD., April 28— 
Full acreage of peas planted. Germina- 
tion excellent; prospects good to date, 
except a little dry at present time. 
String bean planting on schedule; plan 
10 percent increase in acreage. Lost 
large acreage of tomatoes due to frost. 
Many fields have been worked up due 
to poor stand. Supply of plants from 
Georgia very scarce at present time, 
expect to have ample supply for acre- 
age first week in May. Increasing acre- 
age about 15 percent on globe toma- 
toes. 

QUEEN ANNE, MD., April 21— 
Pea crop will be late this year due to 
adverse weather conditions during 
planting time. Will get possibly 80 
percent of our intended acreage plant- 
ed. Started planting sweet corn April 
5. Need warmer weather. 

CLYDE, N. Y., May 1—On spinach 
6 acres out of 50 are in the ground; 
May | the usual deadline for planting. 
Still raining and cold; prospects dis- 
mal. No acres of peas planted to date. 
Prospects of full acreage being planted 
becoming most doubtful. 

EFFINGHAM, S. C., April 24—Due 
to abnormal low ground temperatures, 
our vegetables are_at least two to three 


weeks late. This will certainly cut 
down the yield per acre on beans. 


BRIGHAM CITY, UTAH, April 27 
—Peas are all planted. ‘They may have 
been hurt by the recent frost but we 
will not know until the weather clears 
up. Sour cherry crop was hurt by the 
frost. How much damage cannot be 
accurately determined at this time. 


WISCONSIN, April 28—The month 
cf April is recorded as the fourth 
coolest in weather history. Rainfall 
below average because the frequent 
rains were light aggravating showers. 
Past week was near normal in tem- 
perature with sporadic plantings of 
peas because of scattered and light 
rainfall. First peas popped through 
the soil in the Southern part of the 
State, with stands very satisfactory. 

DURAND, WIS., April 29—Except 
to plant first peas May 1. Start May 2 
last year. We have another cold spring 
and do not expect to be able to plant 
all the peas we have contracted for. 
Normally start planting in this area 
about April 20. Expect to begin plant- 
ing snap beans about May 25, which 
is about 10 days later than normal. 

FALL RIVER, WIS., May. 1—We 
have seeded 15 percent of our budgeted 
1961 acreage in peas. Hope to start 
planting sweet corn May 5 or 6. 

LOYAL, WIS., May 1—We planted 
a few peas on April 29 but the ground 
is wet and cold. This morning the 
temperature was down to 20 degrees. 
Expect to start planting beans and 
corn about May 15. 


MAYVILLE, WIS., May 1—Twenty- 


‘five percent of pea acreage planted. 


Looks now as though our crop will be 
about one week later than normal. No 
corn planted as yet; hope to increase 
acreage 15 percent. 

SUSSEX, WIS., May 2—Started 
planting peas April 27; now waitiig 
for heat units before resuming  plar t- 
ing. Expect to start planting swe’t 
corn this week. Have started bee s. 
Had a frost last night; more cod 
weather predicted for balance of t! is 
week. 

VALDERS, WIS., May 1—Weat! 
wet and cold. Delayed start on ea: y 
peas; harvesting will be jumbled. Good 
quality in doubt, not enough spaci \g 
between plantings. 

WISCONSIN RAPIDS, WIS., Ap il 
29—Planted first peas on April 3. 
Still too cold and wet. Had snow cov °r 
this morning. 
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